CONNOISSEURS
W I N E L I ST
Welcome to our connoisseurs wine list,
Great wine is a passion of ours and these beautiful wines have
been hand selected by our CEO as they represent some of the very
best wines, from some of the most exciting vineyards.
We hope you enjoy drinking them as much as we do. We will
continually update this list to ensure it remains current and
represents the wines we love to drink and recommend.

RED
Villa Maria Pinot Noir Reserve, Marlborough, 75cl

WHITE
£28.00

The cool climate of the Marlborough region has been identified as one of the best regions of
New Zealand for Pinot Noir. This wine is sourced from vineyards located in Wairau and
Awatere Valleys. Hand-harvested bunches are fermented in ‘open-top’ fermenters before
ageing in a mixture of new and one-year-old French oak barrels for ten months. Rich and
fleshy with the seductive, silky-smoothness associated with top quality Pinot Noir.

Chalk Hill Il Vivace Vermentino, McLaren Vale, 75cl

£20.00

Vibrant and aromatic, this wine shows lifted tropical fruit with dried fennel notes. The palate
is bursting with fresh tropical fruits and dried herbs, zesty, it shows a minerality that sets up
the fresh and dry finish. This light unoaked wine, which undergoes a period of lees ageing,
shows just how well the Vermentino grape can perform in McLaren Vale's coastal vineyards.
The grapes come from a single vineyard site in Willunga which is about two miles from one of
the local beaches.

Perfect with
SILVER (2015) Decanter World Wine Awards 2018. Elegant, savoury, berry-fruit flavours that
are excellent with game, wild mushrooms and rich chicken and beef dishes.

Perfect with

Bodegas Bilbaínas Viña Pomal Rioja Gran Reserva, 75cl

Pouilly-Fuissé Domaine des Trois Tilleuls, Solutré, 75cl

£35.00

The Gran Reserva is made from the highest quality wines, a blend of 90% Tempranillo and
10% Graciano, and aged for two years in American oak barrels followed by three years
further maturation in the bottle. Deep, ruby coloured wine, with notes of red fruit including
cherry and plum and backed by vanilla spice on the nose. This wine shows the hallmarks of
Rioja Alta showing bright fruit flavours that are fine and elegantly assembled.

Deliciously light and refreshing, a mouth-watering partner for salads and seafood.

£30.00

This estate which has been in the Bouchacourt family for three generations, is located at the
base of the famous Solutré Rock, a key landmark in the appellation. The vineyards that
produce the grapes are planted on the very chalky and mineral rich soils, these include some
highly reputed ‘climats’ including En Servy, À la Croix Bonnet, Les Quarts, Les Crays, En
Pommards et Lamure. A non-intervention approach is practised and part of the blend is
aged in oak barrels without any stirring of the lees to keep freshness and the minerality.

Perfect with
Perfect with

Mature, full-bodied Rioja is superb with roast or grilled lamb and beef, as well as autumnal
dishes based around mushrooms or flavoursome wild game.

Elegant fruit-driven flavours for white fish and rich seafood, tasty chicken particularly with
light creamy sauces.

Barolo, Cru Ravera Lo Zoccolaio, Domini Villa Lanata, 75cl £60.00
The Nebbiolo grapes for this immense and powerful wine come from the high altitude
vineyards of the Ravera ‘cru' near the village of Novello, you can almost feel this high altitude
in the intense, perfumed, floral and cherry aromas. The palate shows typically dark fruits with
savoury notes and minerally nuances on the long, lingering finish.

Perfect with
Great with rich beef and game dishes including duck and pheasant,especially with
wild mushrooms.

Chablis 1er Cru Fourchaumes, Lamblin & Fils, 75cl

£42.00

The vineyards of Fourchaumes lie just to the north of Chablis on west and south-west facing
slopes to the east of the River Serein, it is one of the most famous of the Premier Crus.
Vinification takes place in stainless steel to respect the terroir and let the minerality come
through in the finished wine. It is aged on the fine lees for six months before a light racking.
Generous and ample, the wine has a floral bouquet with aromas of fresh fruit, nuanced by a
fine minerality.

Perfect with
Gold (2016) International Wine Challenge 2018. Mouth-watering and minerally Chablis is
perfect with simply prepared seafood, chicken and salads.

Château Pédesclaux 5ème Cru Classé, Pauillac, 75cl

£80.00

The 40 hectares of Château Pédesclaux's vineyards are located on the same gravel plateau
overlooking the town of Pauillac as Mouton Rothschild, Lafite Rothschild and Pontet Canet.
The château was created in 1810, by Mr. Urbain Pierre Pedesclaux, a well-known wine broker in
Bordeaux. The blend is mainly Cabernet Sauvignon and Merlot, evenly distributed, there is a
small quantity of Cabernet Franc. A solid core of cassis and blackberry fruit is liberally framed
by dark cocoa and espresso notes and carried through the caressing, blueberry, spice and
licorice filled finish.

Chablis 1er Cru Vaucoupin, J. Moreau et Fils, 75cl

Perfect with

Perfect with

Cabernet-dominated claret, an elegant partner for grilled beef, roast lamb, and game.

Gold (2016) International Wine Challenge 2018. Mouth-watering and minerally Chablis
is perfect with simply prepared seafood, chicken and salads.

Château Talbot 4ème Cru Classé, Saint-Julien, 75cl

Puligny-Montrachet, Louis Jadot, 75cl

£140.00

Named after John Talbot, the last Governor of Bordeaux during the period of English
ownership in the 15th century. The blend is traditionally two-thirds Cabernet Sauvignon with
Merlot making up the greater proportion of the balance. A wine with a good, solid reputation.
Showing good concentration and complexity on the nose with aromas of cedar and dried
fruits and a syrupy, elegant richness to the palate.

£55.00

Somewhat lesser known than some Premier Crus, the wines of Vaucoupin nonetheless are
well worth discovering. The vineyards are located on the gentle slopes to the south-east of
Chablis. Delicate floral aromas and a classic minerality characterise this excellent value
Premier Cru wine.

£70.00

The grapes are sourced from around Puligny and a part of the Blagny hamlet on gentle
east-facing slopes. The wines of Puligny-Montrachet are generally characterised by greater
firmness and depth than those of Meursault and greater refinement and delicacy than those
of Chassagne.

Perfect with

Perfect with

Just perfect with chicken, pork, pastry with rich buttery and creamy sauces.

Cabernet-dominated claret, an elegant partner for grilled beef, roast lamb, and game.

FIZZ
Camel Valley Brut, England, 75cl

£35.00

Laurent-Perrier Cuvée Rosé Brut NV, 75cl

£90.00

A blend of Seyval Blanc with some Reichensteiner and Chardonnay grown in the Camel Valley
in Cornwall and made into elegant, English fizz by the Traditional Method. On the nose,
aromas of spring flowers burst forward, the palate is rich with bubbles, and finishes with a
refined, zesty lemon and pastry fruit character.

Unquestionably the brand leader in this category. Made, unusually, using 100% Pinot Noir
grapes from Grand Cru villages. The grapes are allowed only three days brief contact
with the skins to give the wine that glorious pink colour. Bottled in the distinctive
‘dumpy’ bottle.

Perfect with

Perfect with

Silver (2014) International Wine Challenge 2018. Excellent partner for light dishes based on
white fish or chicken, green vegetables, salads and savoury cheese dishes.

Silver (NV) International Wine Challenge 2018. Rosé Champagne pairs exceptionally well with
luxurious seafood, aromatic chicken and rich duck dishes.

